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Fresh Oyster

MOP/Per piece
Royale “David Herve's Farm” oyster 85
White pearl oyster 85
Boudeuse oyster 65

(Minimum order: 3 pieces)

Appetizers

MOP
Maine lobster-avocado cocktail 298
Guacamole, citrus, cocktail sauce
US Angus prime steak tartare 278
Egg yolk, balsamic aioli, taro chips
Hokkaido scallops toasted on brioche 268
Braised wild mushrooms, green asparagus,
white wine sauce
Grilled octopus 268
Smoked eggplant caviar, capsicum, basil
Pan-fried jumbo lump crab cake 218
Spicy pineapple remoulade
Roasted beef bone marrow 195

Beef cheek, toasted sourdough, herbs salad

MOP
Heirloom tomato and Burrata cheese 168
Aged balsamic, extra virgin olive oil
Arugula and duck confit salad 168

Balsamic, pear, blue cheese, dried cranberry,
vinaigrette

Healthy Salad 158
Kale, watermelon-radish, avocado, green apple,
candied pecans, apple cider vinaigrette

Grilled chicken cobb salad 158
Tomato, egg, smokey bacon, cheddar cheese,
honey-mustard dressing

Salmon tartare 178

Romaine lettuce, jalapenios, crispy sourdough

Copa caesar salad 148
Baby romaine lettuce, parmesan cheese, croutons,
bacon

- Additional smoked salmon 78

MOP
Seafood chowder 145
Garlic croutons
Forest mushroom soup 115

Fried enoki mushroom, black truffle

Be Rewarded! Ask your server about Sands Rewards Club dining benefits.

Prime Steaks

MOP
Bone-in Steak
Tomahawk steak, Prime, grain-fed, 2,268
South-California, USA, 400z
Porterhouse, Rangers Valley, 1,588
Black Angus, grain-fed,
Australia, 200z
Rib-Eye
Rib eye, M6 Wagyu, Security Farms, 768
grain-fed, Australia, 100z
Rib-eye, Black Angus, grain-fed, 628
USDA Prime ,100z
Rib-eye, Black Angus, grass-fed, 498
Australia, 100z
Tenderloin
Tenderloin, M7 Wagyu, Westholme 848
Australia, 80z
Tenderloin, Black Angus, grain-fed, 798

USDA Prime, 8 0z

Strip

New York strip, A4 Wagyu, Kagoshima, 1,128
Japan,100z

New York strip, Rangers Valley, 798
Black Angus, Australia, 100z

New York strip, Stockyard, 568
Black Angus, Australia, 100z
Sharing for Two

Beef Wellington 1,288
Angus tenderloin, served with mashed potatoes
Please allow 45 minutes for cooking

Add to your Steak

MOP
1/2 grilled lobster 218
Tiger king prawn 128
Roasted bone marrow 118

Sauces for Steak

Black pepper
Wild mushroom
Natural jus
Béarnaise

Chimichurri

COPA

STEAKHOUSE

MOP
Copa chilled seafood extravaganza 1,268
1 fresh Boston Lobster, red crab,
2 abalones, 6 fresh oysters, 2 tiger king prawns,
2 cheviche Hokkaido scallops, 2 stone clams,
marinated octopus
Copa seafood mixed grill 1,128

1 Boston lobster, 2 abalones, 2 tiger king prawns,
2 Hokkaido scallops, 2 oysters, 2 cuttlefish, octopus leg

Live Boston lobster 578
Choice of :

- Thermidor with cognac, cream and cheese

- Grilled

- Steamed

Chilean cod fish 508
Black mussel, braised garden vegetables,
canellini beans, vermouth emulsion

Grilled Norwegian Salmon 378
Beurre blanc with neck clams, wilted spinach,
crispy potatoes

Grilled Tiger king prawns 378
Beurre blanc
Linguine aglio e olio with king prawn 218
Apart from Beef......
MOP
Pork chop, Iberico, Spanish, 100z 558

Rack of lamb, grass-fed, Australia, 100z 458
Please allow 25 minutes for cooked medium

French duck duo 398
Seared breast and leg confit with lavender honey

Buffalo chicken breast with bacon 338
Textures of polenta, buffalo sauce

Side Dishes

MOP
Triple — cooked potato fries 108
Choice of :
- Bacon and parmesan
- Garlic and parmesan

- Black truffle and parmesan
Macaroni and cheese with black truffle 108

Choice of 4 side dishes from below 258
Fresh green asparagus with 100
hollandaise sauce

Yukon gold baked potato 90

Yellow cheddar, sour cream, jalaperios,
bacon, chives

Baked potato gratin 90
Crispy beer battered avocado 90
Spicy roasted red pepper mayonnaise

Sautéed wild mushrooms 80
Spinach - choice of creamed or sautéed 80
Triple — cooked potato fries 80
Macaroni and cheese 80
Buttered mashed potatoes 80

All Prices are Subject to 10% Service Charge



